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Meeting Roster
Guest speaker

Chair

Greeter/
Assist.
Sgt.

Thanker/
Asst. Cshr.

Raﬄe

B’days/Anniversary

21st May

13th Beach
Allied Health

Dr David
Proctor

John Calnin.

Peter
Hawthorne.

Fred
Andrews.

22/5 Pearl Macmillan, 22/5
Joan Steains, 24/5 Anne
Geerings, 25/5 Graeme
Chamberlain.

28th May

Volunteer to
house build in
Cambodia

John Wynn.

Noel
Emselle.

John Paton.

Gil Morgan.

1/6 Wal Kelly.

04th June

Aboriginal Artist

Our Club
President: Graeme Chamberlain
Secretary: Pearl Macmillan

4/6 Chris Watson, 7/6 Gil
Morgan,

Report of Meeting: 14/05/2019

Where: We meet each Tuesday at the
Ocean Grove Bowling Club: 18 The
Terrace, Ocean Grove, 3226

Guests: Marian Coppins, Monica Carvarson, Mike Howell,
Marg and Rod Nichols, Roslyn McKoy, Margo Bush.

When: 6 pm for 6:30pm

President’s Report:

Visitors are Welcome

Presentation to Margo Bush,
Ocean Grove Coast Care, a
cheque for $1,710.20 proceeds
from the Market Gate collection.
Margo thanked Rotary for the
opportunity to collect funds.
Ocean Grove Coast Care has
been running for 10 years. Their
initial priority was to remove
weeds from the dunes, which had
spread from seeds of garden
plants. These take over and
compete with native plants which eﬀects native fauna which
rely on these plants. With the assistance from other
organisations, most of the weeds are now gone and indigenous
species have been planted in the free areas. Their next project
is to encourage local householders to plant local indigenous
species in their gardens. A pilot project ‘Gardens for Wildlife’
has begun. Selected householders were given a voucher which
entitles them to a visit from a knowledgeable person to give
advice on suitable plants and are given 50 indigenous species
to plant out. So far 50 households have been done. They need
to raise $10,000 for the next phase. This money will go towards
the new project.

Apologies: 0457 315 900
Web: rotaryoceangrove.org.au
Theme: Youth Services Month
Lookout Reserve Maintenance
Roster:
19/5/19 - 25/5/19 Geoﬀ Chandler
26/5/19 - 01/6/19 Peter Cullen
02/6/19 - 08/6/19 Gary O’Donnell
Past bulletins
- Available from our club website
Market contact: 0401 606 036
Art Show contact: 0417 319 465

Be the Inspiration
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Members: Coming
Events:
8/9 June Queenscliﬀ Bricks Point
Lonsdale Primary School

Saying of the week …..
“Good friends are the rare jewels
of life...
Diﬃcult to find and impossible
to replace!

Humour ……
Teacher: "Kids, what does the
chicken give you?"
Student: "Meat!"
Teacher: "Very good! Now what
does the pig give you?"
Student: "Bacon!"
Teacher: "Great! And what does
the fat cow give you?"
Student: "Homework!"

Links ……
Rotary International:
www.rotary.org
Rotary District 9780:
www.rotary9780.org
Footy Tipping
www.footytips.com.au

Please remember:
• APOLOGIES ARE NECESSARY! IF
YOU ARE UNABLE TO ATTEND A
MEETING. THOSE WHO DO NOT
CONFORM WILL BE SENT A BILL,
AS THE CLUB HAS TO PAY IF NO
APOLOGY IS REGISTERED.
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Induction of Andy McKoy into Rotary, accompanied by his
partner Ros. Andy was introduced to Rotary by Noel Emselle
who first met him at the
business award presentations.
Andy had worked as a
cartographer for Barwon Water.
Andy was presented with his
badge and information
regarding Rotary. He will be on
the Community Service
Committee and his mentor will
be Noel Emselle. Andy thanked
the Club for his welcome.
Reports:
Alan Keyes, Publicity - the Board has asked Alan to organise a
community consultation to ask other organisations in the area
how Rotary can help them and whether there are any areas
where a Rotary project was needed. The group will then
prioritise these results and report back. Gil Morgan and Gordon
King are helping but more volunteers are needed. Please speak
to Alan if you can help.
Judy Greer, Youth - We had had an applicant from Bellarine
Secondary College for the National Youth Science Forum and
will need to organise an interview committee. They will be
contacting the 70 year six students doing the Junior Community
Leadership program as a follow up to see how they are going in
the next few weeks.
Gordon King, Foundation - the Centurion forms have been
sent in. As the end of the financial year approaches, he
reminded members that donations to Foundation were tax
deductible.
Noel Emselle, Community Service - planting at the lookout
and construction of the tables at the Nature Reserve will
commence soon.
John Calnin Social - an email was sent out regarding a footy
night at Bill Staines place on the 7 June for the Richmond v.
Geelong match. He will be taking numbers next week for those
who want to go. Also, Nan Calnin is seeking reading books to
sell at the St. John of God Hospital. If you can help, please
either ring or see John.
Alex Magee, Footy Tipping - Jim Delany won this week with 9
winners. Coog is still on top with Alex second.

2

Weekly Bulletin Vol 37 No. 43

14 May 2019

Guest Speaker, Monica Carvarson, Lard Ass Butter
Monica has a facility in the Ocean Grove industrial estate where she makes
cultured butter. She grew up on a dairy farm at Timboon in the western
district and is of Italian heritage so appreciates the value of good quality
food. She was aware that there were few artisan dairy products made in the
western district which is dominated by the large commercial producers.
Cultured butter is diﬀerent from standard butter. Standard butter is basically
over-whipped cream. Cultured butter is produced by a process similar to
cheese making. Cream is heated up to produce a sour cream and then
churned. The buttermilk is run oﬀ and the product then kneaded. The
fermentation process gets rid of the lactose and it is creamer and higher fat
than normal butter. It is similar in style to French butter. Cultured butter is very uncommon in Australia and
there are no other producers in Victoria. Lard Ass is the only artisan butter maker in Victoria. It is common
in France and Ireland, and found in many other European countries. Monica had to import all her
equipment.
In order to learn, Monica did a cheese making course at Werribee TAFE where she learnt about diﬀerent
bacteria and their impacts on dairy produce. She then went to the University of Wisconsin in the USA and
did a butter makers apprenticeship course. This was a five day course where she learnt about making
diﬀerent types of butters. Previously she had been working in Geelong in marketing but had been made
redundant so decided to set up her own business. They successfully registered the business name. She
also obtained a licence which is needed to produce and sell dairy products. She began developing her
product using her three children as tasters.
Lindsay Sharpe, a successful Bellarine entrepreneur, agreed to use the Lard Ass product in her
businesses. Monica also sells at Farmers Markets in the area. Customers endorsed the product through
Instagram. Basically, the product has sold through word of mouth and Monodic has not done any paid
marketing. She works with other speciality food producers in the area focusing on quality products
produced in the area. Her vision for the future is to have a custom built factory with a cafe and viewing
platform so people can watch the butter making process.
In response to questions, Monica advised that the cream comes from a Cobram dairy herd. The butter
contains no preservatives except salt in the salted butter variety. It has a shelf life of three months in the
refrigerator or three weeks in kept unrefrigerated but in a dark place. The butter is produced in the ratio of
1/2kg butter to 1kg cream. She initially produced 30 kg a week but now makes 200 kg a week, all of which
sells. It is a very labour intensive process. She will need to take on an assistant in the near future.
Next week’s speaker is Dr. David Proctor, 13th Beach Barwon Health.
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